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1. IMPORTANT SAFETY INSTRUCTIONS

When using electrical appliances, basic safety precautions should always be followed to reduce the risk of fire, electric
shock, and injury to persons. Read all instructions carefully before operating the appliance.

Do not touch hot surfaces. Use handles or knobs.

To protect against electric shock, do not immerse cord, plugs, or the main unit in water or other liquid.

Close supervision is necessary when any appliance is used by or near children.

Unplug from outlet when not in use and before cleaning. Allow to cool before putting on or taking off parts.

Do not operate any appliance with a damaged cord or plug or after the appliance malfunctions or has been
damaged in any manner.

The use of accessory attachments not recommended by the appliance manufacturer may cause injuries.

Do not use outdoors.

Do not let cord hang over edge of table or counter, or touch hot surfaces.

Do not place on or near a hot gas or electric burner, or in a heated oven.

Extreme caution must be used when moving an appliance containing hot oil or other hot liquids.

Always attach plug to appliance first, then plug cord into the wall outlet. To disconnect, turn any control to "off", then
remove plug from wall outlet.

Do not use appliance for other than intended use.

This appliance features a cool-touch handle and overheating protection for enhanced safety.

2. PRODUCT OVERVIEW

The JOCCA 8L Dual Basket Air Fryer is designed for healthier cooking with minimal oil. It features two independent
cooking zones, allowing you to prepare different dishes simultaneously.
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Figure 2.1: Front view of the JOCCA 8L Dual Basket Air Fryer.



Figure 2.2: The air fryer with both cooking baskets pulled out, showing their independent design.



Figure 2.3: Close-up of the intuitive touch control panel with various pre-programmed function icons.

Components:

Main Unit with Control Panel

Two Independent Cooking Baskets (4L each)

Removable Grills/Crisper Plates for each basket

Cool-Touch Handles

3. SETUP AND FIRST USE

Unpacking:

1. Remove all packaging materials, stickers, and labels from the appliance.

2. Check that all components are present and undamaged.

Before First Use:

1. Wipe the exterior of the appliance with a damp cloth.

2. Wash the cooking baskets and crisper plates thoroughly with hot water, dish soap, and a non-abrasive sponge.
Rinse and dry completely.

3. Place the appliance on a stable, heat-resistant, and level surface, away from walls or other appliances to allow for
proper air circulation.

4. Plug the appliance into a grounded wall outlet.



5. It is recommended to run the air fryer empty for about 10-15 minutes at 200°C (390°F) during the first use to
eliminate any manufacturing odors. A slight smell or smoke may occur, which is normal. Ensure good ventilation.

4. OPERATING INSTRUCTIONS

Basic Operation:

1. Place the crisper plates inside the cooking baskets.

2. Place your ingredients into the baskets. Do not overfill.

3. Slide the baskets back into the main unit until they click into place.

4. Press the power button to turn on the appliance.

5. Select the desired cooking zone (1 or 2) if cooking independently, or use the sync function for simultaneous cooking.

6. Adjust the temperature (65-200°C) and time (up to 60 minutes) using the touch controls.

7. Press the start/pause button to begin cooking.

8. Some recipes may require shaking the baskets halfway through cooking for even results. The appliance may beep
to remind you.

9. Once cooking is complete, the timer will beep. Carefully pull out the baskets using the cool-touch handles.

10. Remove food using non-abrasive utensils.

Pre-programmed Functions:

The air fryer features 10 pre-programmed functions accessible via the intuitive touch control panel. Refer to the icons on
the display for specific food types. These functions automatically set optimal temperature and time, which can then be
adjusted manually if needed.

Dual Zone Technology:

The independent dual baskets allow for versatile cooking:

Independent Cooking: Cook two different dishes at different temperatures and times.

Sync Finish: Program both zones to finish cooking at the same time, even if they have different cooking
requirements.

Match Cook: Easily duplicate settings from one basket to the other for larger batches of the same food.

5. CLEANING AND MAINTENANCE

Regular cleaning ensures optimal performance and extends the life of your air fryer.



Figure 5.1: Close-up view of the non-stick cooking baskets and removable crisper plates, designed for easy cleaning.

1. Always unplug the air fryer and allow it to cool completely before cleaning.

2. Remove the cooking baskets and crisper plates. These parts are non-stick and can be washed with warm soapy
water and a soft sponge. Avoid abrasive cleaning tools or materials.

3. For stubborn food residue, soak the baskets and plates in warm soapy water for about 10-15 minutes.

4. Wipe the exterior of the main unit with a damp cloth. Never immerse the main unit in water or any other liquid.

5. Clean the heating element inside the air fryer with a cleaning brush to remove any food residue.

6. Ensure all parts are thoroughly dry before reassembling and storing the appliance.

6. TROUBLESHOOTING

If you encounter issues with your air fryer, consult the following table before contacting support.

Problem Possible Cause Solution



Appliance does
not turn on.

Not plugged in; Power outlet
malfunction; Basket not inserted
correctly.

Ensure plug is securely in a working outlet; Check circuit
breaker; Push basket fully into the unit until it clicks.

Food not cooked
evenly.

Too much food in basket; Food not
shaken.

Cook in smaller batches; Shake baskets halfway through
cooking.

White smoke
coming from
appliance.

Grease residue from previous use;
High fat content food.

Clean baskets and crisper plates thoroughly; Drain
excess fat from food.

Appliance smells
during first use.

Manufacturing residue.
This is normal. Run empty for 10-15 minutes in a well-
ventilated area.

Problem Possible Cause Solution

7. SPECIFICATIONS

Technical details of the JOCCA 8L Dual Basket Air Fryer.

Figure 7.1: Dimensions of the JOCCA 8L Dual Basket Air Fryer.

Model Number: 2097

Capacity: 8 Liters (2 x 4 Liters independent baskets)

Power: 1700 Watts

Voltage: 220-240 Volts (AC) ~ 50/60 Hz

Adjustable Temperature: 65-200 °C (150-390 °F)

Timer: Up to 60 minutes



Dimensions (L x W x H): Approximately 39 cm x 26 cm x 33 cm (15.35 in x 10.24 in x 12.99 in)

Weight: Approximately 5.75 kg (12.68 lbs)

Material: Acrylonitrile Butadiene Styrene (ABS)

Special Features: Programmable, Automatic Shut-off, Cool-Touch Handle, Non-stick Interior

8. WARRANTY AND SUPPORT

This JOCCA Air Fryer comes with a 3-year warranty from the date of purchase, covering manufacturing defects. Please
retain your proof of purchase for warranty claims.

Recipe Book:

For additional recipes and cooking inspiration, scan the QR code below or visit the official JOCCA website.

Figure 8.1: Scan this QR code for access to the JOCCA recipe book.

Alternatively, access the recipe book directly via this link: JOCCA Air Fryer Recipe Book (PDF)

Customer Support:

For technical assistance, spare parts, or warranty inquiries, please contact JOCCA customer support through their official
website or the contact information provided in your product packaging.

https://www.jocca.es/design/2097_Recetario_Air_Fryer.pdf
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